D a— R Dinner Set Menu

December 31, 2025 ~ January 4, 2026
17:30-21:30

Dinner 26,000
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Sautéed yellowtail, white radish, foie gras
Teriyaki ginger sauce, red wine yuzu sauce
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Sautéed king crab, avocado king crab patty
Lemongrass sauce
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Grilled longtooth grouper
Sakekasu sauce
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Mushroom fricassee, teriyaki sauce

ADBEEEE VAP F— DT
BRAS A HOHED] nwxAa {QER TFN—L KRBLOU HER
Grilled winter vegetables, parmesan cheese
Kintoki carrot, inka potato, romanesco, white maitake mushroom, petit vert
Daikoku shimeji mushroom, lotus root
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Grilled red bean rice, clam, sea bream

Kinome pepper sauce, Japanese pickles
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Hazelnut and coffee Opera, vanilla ice cream
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Prices inclusive of taxes and service charge.

If you have any special dietary needs or food allergies, please let us know.
Please note that menus may be subject to change due to market availability.

Dinner 32,000
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Densuke conger eel, truffle rizotto
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Sautéed lobster, steamed Chinese cabbage, foie gras
Pinot noir mustard sauce
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Ezo abalone gratin
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A4 beef fillet 70g or Shiga Omi beef sirloin 90g
Mushroom fricassee, teriyaki sauce
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Grilled winter vegetables, parmesan cheese
Kintoki carrot, inka potato, romanesco, white maitake mushroom, petit vert
Daikoku shimeji mushroom, lotus root
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Udon noodles, globefish
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Pear and cranberry mousse, berries
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Dinner 39,500
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Grilled globefish milt, nori, cheese flavour a la Provencale
Prosciutto rolled globefish and kujo leek, tomato coulis
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Sauteed abalone, black bean purée
Caviar yuzu butter sauce
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Ise spiny lobster with kadaif
Truffle gribiche sauce
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Japanese A5 beef fillet 70g
Sautéed foie gras - Rossini
Mushroom fricassee, teriyaki sauce
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Grilled winter vegetables, parmesan cheese
Kintoki carrot, inka potato, romanesco, white maitake mushroom, petit vert
Daikoku shimeji mushroom, lotus root
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King crab fried rice
Crab espuma
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Tonka bean meringue, persimmon and mandarin, caramel ice cream



